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1. Introduction
More than 7000 different species of edible plants have 
been reported to be used for human consumption since 
ancient times (Grivetti and Ogle, 2000). A recent review 
of the literature shows that several edible plants have a 
crucial role in many regions, supplying seasonal food 
as well as a cultural identity to consumers (Borelli et al., 
2020). Together with the current shift to plant-based 
sustainable diets worldwide, edible plants have recently 
been extensively studied to identify their potential and 
reintegrate them into modern cuisine. More often than 
not, studies have shown that edible plants, including 
their leaves, stems, roots, and fruits, often have higher 
concentrations of nutrients and bioactive compounds 
compared to cultivated species (Trichopoulou et al., 2000; 
Fernández-Ruiz et al., 2016). 

In the Mediterranean region, edible plants are still a 
central component of traditional cuisine. Among other 
countries, Türkiye especially has a tremendously rich 

biodiversity and a cultural heritage in terms of edible 
plant consumption (Dogan, 2012). Global efforts have 
arisen for the protection of such heritage, leading to 
the Biodiversity for Food and Nutrition Project, led by 
Brazil, Kenya, Sri Lanka, and Türkiye, and implemented 
by Biodiversity International with support from the 
United Nations Environment Program and the Food and 
Agriculture Organization of the United Nations (Borelli 
et al., 2020). Within the project, extensive market surveys 
were conducted with more than 2000 local edible plant 
gatherers in Türkiye (Tan et al., 2017), and 42 species 
of edible plant were prioritized (Hunter et al., 2019). In 
addition, local gatherers and younger generations were 
educated to recognize and collect local edible plants 
(Borelli et al., 2020). The scientific community has been 
contributing to the mission as well by conducting several 
projects revealing the nutritional and bioactive properties 
of edible plants (Hacıseferoğulları et al., 2012), including 
their phenolic compounds. 
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The oriental hackberry tree  Celtis tournefortii  Lam. 
(Cannabaceae, coded as Ct) is a deciduous tree, usually 
about 5 m tall, that grows in high temperate and tropical 
regions. The edible fruits of this tree are popular in many 
countries including Türkiye, Ukraine, Croatia, Greece, 
Iraq, Iran, and Azerbaijan. The fruiting bodies of Turkish 
oriental hackberry are popularly known as ‘dardağan’ or 
‘doğu çitlembiği’ by the local people in Türkiye (Yücedağ 
and Cemal, 2008; Gecibesler, 2019)

Various parts of Prunus armeniaca Lam. (Pa), 
commonly known as the apricot tree, are used 
medicinally to treat a wide range of diseases, including 
respiratory, gynecological, and digestive disorders, and 
for their antipyretic, antiinflammatory, hepatoprotective, 
vulnerary, anthelmintic, and anticancer properties (Kitic 
et al., 2022).

Morus alba Linn (Ma), commonly known as white 
mulberry, belongs to the family Moraceae and is also 
known as ‘dut’ in India. Morus alba is a moderately 
sized tree, 3–6 m high. White mulberry is cultivated 
throughout the world wherever silkworms are raised 
(Devi et al., 2013).

Over 80 species of the genus Crocus L. (Cc) have been 
identified worldwide (Noroozi et al., 2020). The most 
common species of this genus is Crocus sativus. Saffron, 
the costliest food colorant and flavor in the world, is 
derived from the dried stigmas of  C. sativus  and has 
been used in folk medicine to treat a range of disorders 
since ancient times (Bhandari, 2015; Yaribeygi et al., 
2019; Ghaffari and  Roshanravan, 2019; Noroozi et al., 
2020;Shakeri et al.,2022).

Chickpea (Cicer arietinum  L., Ca) is an ancient 
selfpollinated legume crop believed to have originated in 
southeastern Türkiye and the adjoining region of Syria. 
The major goals of chickpea breeding are to increase 
production either by upgrading the genetic potential of 
cultivars or by eliminating the effects of diseases, insects, 
drought, and cold (Singh, 1997).

Gundelia tournefortii L. (Gtr for shoot, Gts for stem) 
is an important food source and a well-known medicinal 
plant in eastern Anatolia. The therapeutic effects of 
medicinal plants are known to be closely related to their 
antioxidant capacities (Çoruh et al., 2007).

Rheum ribes L. (rhubarb, Rr) belongs to Polygonaceae, 
and its roots and fresh shoots are consumed as vegetables 
in Turkey. This plant is considered one of the most 
important pharmaceutical raw materials in the Middle 
East (Keser et al., 2020).

Eremurus spectabilis M. Bieb (Es) has been extensively 
investigated both experimentally and theoretically, 
including on the antioxidant properties of its flavonoids, 
hydroxycinnamic acid derivatives, hydroxybenzoic acid 
derivatives, and organic acids (Tegin et al., 2024).

Phenolic compounds have been reported to have 
positive effects against several disorders, including 
cardiovascular diseases, certain types of cancer, 
diabetes, and osteoporosis. These effects are linked to 
the antioxidant, anti-inflammatory, and antimicrobial 
activities of these compounds (Zielinski et al., 2014). 
Current evidence emphasizes that the beneficial effects 
of phenolic compounds are largely dependent on their 
bioaccessibility and bioavailability, which are defined 
as “the amount of identified compounds available for 
absorption in the gastrointestinal tract and the fraction of 
such compounds that reach circulation that are available 
for use”, respectively (Lorenzo et al., 2019). However, 
besides the work of the present author (Ozkan et al., 2022), 
none of the previous research on local edible plants and 
fruits focused on the bioaccessibility and bioavailability 
of phenolic compounds throughout the gastrointestinal 
system. Therefore, the present study aims to investigate the 
fate of the phenolic compounds of different parts of nine 
edible plants, including fruits, corms, seeds, shoots, leaves, 
and stems, by comparing their total phenolic and flavonoid 
content (TPC and TFC, respectively) and antioxidant 
activity throughout the gastrointestinal digestion model. 

2. Materials and methods
2.1. Plant materials
The plant material was collected by Dr. Bayram Yurt from 
the provinces of Bingöl and Malatya during the vegetation 
period of 2022. The collected plants were identified by 
Dr. Yakup Yapar using the relevant volumes of the Flora 
of Turkey (Davis 1967; 1970; 1972; 1975; 1982; 1984). 
One sample of each plant is kept in the Bingöl University 
Herbarium. Information about the studied plant species is 
given in Tables 1 and 2. The Ct, Ma, and Gts samples were 
provided dried (air dried) whereas all of the other samples 
were provided in fresh form. Before analysis, the freshly 
obtained Pa, Cc, Ca, Gtr, Rr, and Es samples were freeze 
dried. 
2.2. Chemicals 
For simulated in vitro digestion, α-amylase (EC 
3.2.1.1, from human saliva), pancreatin (8 × USP, EC 
232.468.9), and bile salt were used. For TPC, TFC, and 
antioxidant activity, gallic acid, ( + ) – catechin, Folin–
Ciocalteu phenol reagent, 1,1-diphenyl-2-picrylhydrazil 
(DPPH) and neocuproine, methanol (75%), ethanol 
(96%), sodium carbonate (Na2CO3), sodium nitrite 
(NaNO2), sodium hydroxide (NaOH), 6-hydroxy-
2,5,7,8-tetramethylchroman-2-carboxylic acid (Trolox) 
and aluminum chloride hexahydrate (AlCl3.6H2O), and 
copper (II) chloride (CuCl2) and ammonium acetate 
(NH4Ac) were purchased from Sigma-Aldrich (Steinheim, 
Germany).
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2.3. Preparation of samples
All samples were ground for 1 min with a coffee grinder 
(Sinbo, SCM 2934) and stored at room temperature for 
further analysis. The procedure described by Capanoglu et al. 
(2008) was performed to extract phenolics from the samples. 
After weighing 1.00 ± 0.01 g of the powdered samples in 
three independent groups (n = 3) into 15 mL falcon tubes, 5 
mL of 75% methanol solution was added. The mixtures were 
vortexed for 10 s and left in an ultrasonic bath for 15 min. All 
samples were centrifuged at 4 °C at 2700 × g (4000 RPM) for 
10 min, and the supernatants were transferred to clean tubes. 
This process was performed again so that the two upper 
phases obtained made up a volume of 10 mL. The prepared 
extracts were stored at –20 °C for use in further analyses.

2.4. In vitro gastrointestinal digestion model
To evaluate bioaccessibility, an in vitro gastrointestinal 
digestion procedure based on a study by Minekus et al. 
(2014) was conducted. This protocol includes sequentially 
simulated oral, gastric, and intestinal digestion steps. To 
simulate oral digestion, 5 g of each sample was mixed with 
3.5 mL of salivary juice, 0.5 mL of α-amylase solution 
(25 µkat/mL), 25 µL of 0.3 M CaCl2, and 0.975 µL of 
distilled water to a final volume of 10 mL. This mixture 
was incubated for 2 min at 37 °C in a shaking water bath 
(Memmert SV 1422, Memmert GmbH & Co. Nürnberg, 
Germany). To simulate gastric digestion, 7.5 mL of gastric 
juice, 1.6 mL of pepsin solution (417 µkat/mL), and 5 µL 
of 0.3 M CaCl2 were added into the oral bolus and the pH 

Plant name (Latin) Parts to be used Common names Sample code
Celtis tournefortii Lam.

Fruit 
Oriental hackberry Ct 

Prunus armeniaca L. Apricot Pa 
Morus alba L. Mulberry Ma
Crocus cancellatus Herb. subsp. damascenus (Herb.) B.Mathew Corm Crocus Cc
Cicer arietinum L. Seed Chickpea Ca

Gundelia tournefortii L. var. tournefortii Shoot Tumbleweed
Tumble thistle Gundelia Gtr

Rheum ribes L.

Stem 

Rhubarb Rr

Gundelia tournefortii L. var. tournefortii
Tumbleweed
Tumble thistle
Gundelia

Gts

Eremurus spectabilis M.Bieb. Leaf Foxtail lily Es

Table 1. Plant species with their common names.

Family Species Growth 
period Locality Alt. 

(m) Date Collector no.

Cannabaceae Celtis tournefortii Fruit Türkiye: Malatya, Darende 
District, Ilıca village 1100 01.10.2021 B.Yurt09

Iridaceae Crocus cancellatus subsp. 
Damascenus

After 
flowering

Türkiye: Bingöl: Genç 
District, Şehit village 1350 15.06.2022 B.Yurt07

Asteraceae Gundelia tournefortii 
var. tournefortii

Before 
flowering

Türkiye: Bingöl: west of city 
centre 1125 25.05.2022 B.Yurt05

Polygonaceae Rheum ribes Flowering Türkiye: Bingöl: Yelesen 
village 2000 23.05.2022 B.Yurt04

Xanthorrhoeaceae Eremurus spectabilis Before 
flowering

Türkiye: Bingöl: Yelesen 
village 1900 05.04.2022 B.Yurt01

Asteraceae Gundelia tournefortii 
var. tournefortii Flowering Türkiye: Bingöl: west of city 

centre 1125 05.04.2022 B.Yurt02

Fabaceae Cicer arietinum Fruit Türkiye: Bingöl city centre 1150 02.06.2022 B.Yurt06

Rosaceae Prunus armeniaca Early fruiting 
period

Türkiye: Malatya, Darende 
District 1100 20.04.2022 B.Yurt03

Moraceae Morus alba Fruit Türkiye: Malatya, Darende 
District 1100 01.08.2022 B.Yurt08

Table 2. Plant species collection.
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was fixed to 3.0 using 1 M HCl. The total volume of this 
mixture was adjusted with distilled water to 16 mL and the 
mixture was incubated for 2 h in a shaking water bath at 
37 °C. After the simulated gastric digestion, 5 mL aliquots 
were collected from each extract. The intestinal digestion 
was simulated by adding 8.25 mL of intestinal juice, 3.75 
mL of pancreatin (13 µkat/mL), 1.875 mL bile (160 M), and 
30 µL of CaCl2 (0.3 M) into the remaining gastric chyme 
and the pH was adjusted 1 M NaOH. Distilled water was 
used to bring the final total volume to 28 mL. The mixture 
was incubated for 2 h in a shaking water bath at 37 °C. A 
blank (the same amount of water instead of samples) was 
also kept under the same conditions in order to eliminate 
any interference from the fluids of the simulated digestive 
system. All samples obtained from the simulated gastric 
and intestinal digestion phases were centrifuged (Hettich, 
Tuttlingen, Germany) at 23,000 g and 4 °C for 5 min. 
Then, the supernatants were stored at –20 °C until further 
analysis.
2.5. Identification and quantification of polyphenols by 
HPLC-PDA
The TPCs of the plants were identified using the procedure 
of Capanoglu et al. (2008). Concisely, samples were passed 
through 0.45-μm membrane filters before being injected 
into a high-performance liquid chromatography (HPLC) 
system with a photodiode array (PDA) detector (Waters 
2695, Waters 2996). Supelcosil LC-18 (25 cm × 4.60 mm, 
5 m column, Sigma-Aldrich) was used for the stationary 
phase. 

The mobile phases were TFA (trifluoroacetic acid)/MQ 
(deionized water) (1 mL/L; eluent A) and TFA/acetonitrile 
(1 mL/L; eluent B); these were used for the spectral 
measurements at 280, 312, and 360 nm with an injection 
volume of 10 mL and a flow rate of 1 mL/min.

A linear gradient was used as follows: At 0 min, 95% 
solvent A and 5% solvent B; at 45 min, 65% solvent A 
and 35% solvent B; at 47 min, 25% solvent A and 75% 
solvent B; and at 54 min. At the end of the 54 min, linear 
gradients returned to initial conditions at 0 min. Phenolic 
acids were identified and quantified using their authentic 
standards (gallic acid, protocatechuic acid, syringic acid, 
chlorogenic acid, p-coumaric acid, 4-hydroxybenzoic 
acid, epicatechin, rutin, and quercetin). All analyses were 
performed in triplicate, and the results were expressed as 
mg/100 g of sample.
2.6. Determination of total phenolics and antioxidant 
activity
TPC was analyzed using a Folin–Ciocalteu (FC) reagent as 
per Singleton and Rossi (1965). A 15-μL aliquot of extract 
and 112.5 μL of Folin–Ciocalteu reagent were mixed 
in a well plate and kept for 5 min at room temperature. 
Then, 112.5 µL of 6% Na2CO3 solution was added to the 
mixture, which was then incubated in darkness for 1 h 

at room temperature. After the incubation period, the 
absorbance values of the mixtures were measured with a 
spectrophotometer at 765 nm. To calculate the TPC of the 
analyzed samples, a calibration curve was used (R2 = 0.9992, 
y = 3.6822x – 0.0147, x: concentration, y: absorbance). The 
results were obtained as mg gallic acid equivalents (GAE) 
per 100 g sample.

 The TFC assay was conducted based on a method 
applied by Dewanto et al. (2002). The results were stated 
as mg catechin equivalents (CE) per 100 g sample. The 
principle of the procedure is based on the adhesion of Al to 
the cyclic structure and causing an alteration in the mixture 
color with the effect of NaOH. A 75-μL aliquot of 5% NaNO2 
was added to 0.25 mL of extract before incubating for 6 min 
at room temperature. Then, 150 µL of 10% AlCl3.6H2O was 
added, and 5 min later, 500 µL of 1 M NaOH was also added 
to the mixture. The final volume of the mixture was adjusted 
to 2.5 mL using 1525 μL of distilled water. The absorbances 
of the samples were determined with a spectrophotometer 
at 510 nm. A calibration curve was used to obtain the TFC 
amounts of the analyzed samples (R2 = 0.993, y = 2.15x – 
0.0318, x: concentration, y: absorbance).

The total antioxidant activity of the samples was 
determined by DPPH and cupric-reducing antioxidant 
capacity (CUPRAC) assays (Apak et al., 2004; Hara et 
al., 2018). For all protocols, the results were given as mg 
Trolox equivalents (TE) per 100 g of sample. A 10-μL 
aliquot of extract and 200 μL of DPPH reagent (dissolved 
in 0.1 mM methanol) were mixed in the DPPH method 
and left for 30 min to incubate in a dark environment at 
room temperature after 10 s of shaking. At the end of the 
incubation period, absorbance values were measured using 
the spectrophotometer at 517 nm. A calibration curve was 
used to find the total antioxidant capacity (TAC) of the 
samples (R2 = 0.990, y = 4.0161x + 0.0792, x: concentration, 
y: absorbance). To apply the CUPRAC method, 70 µL of 10 
mM copper (II) chloride, 70 µL of 7.5 mM neocuproine, 70 µL 
of 1 mM ammonium acetate (pH 7.0), and 70 µL of distilled 
water were mixed with the 7 µL of extract. After shaking for 
10 s at room temperature, the mixture was incubated for 30 
min in the darkness. When the incubation period was over, 
absorbance was measured using a spectrophotometer at 
450 nm. The TAC of the analyzed samples was determined 
using a calibration curve (R2 = 0.991, y = 2.4117x – 0.0164, 
x: concentration, y: absorbance).
2.7. Statistical analysis 
All experiments were done by performing three parallel 
measurements on each sample extract prepared in three 
replicates. The results were stated as mean ± standard 
deviation. Statistical analysis was carried out with SPSS 
v.28.0 (SPSS Inc.) and the data were compared using one-
way analysis of variance followed by a Tukey post-hoc test 
(p < 0.05). 
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3. Results
3.1. Spectrophotometric analysis 
The present study focused on the in vitro bioaccessibility 
of the phenolic compounds of nine different edible plants 
and fruits collected from Bingöl, Türkiye. Table 3 reports 
the changes in TPC and TFC of samples during in vitro 
digestion. Both TPC and TFC differed significantly (p < 
0.05) between undigested (UD), gastric digested (GD), 
and intestinal digested (ID) samples. Overall, the UD stem 
samples, namely Es (48.98 ± 5.16 mg GAE/100 g) and Gts 
(838.3 ± 66.7 mg GAE/100 g), had the lowest TPC values 
with moderate TFC values. 

Simulated digestion had varying effects on the plant 
samples. For TPC, all fruit and stem samples, except Pa, 
had remarkably increased TPC values (between ~0.3–7-
fold) following GD (p < 0.05). However, all samples had 
lower TPC values after ID compared to the GD samples. 
For TFC, the values of the fruit and stem samples, except 
Ct, Ma, and Cc, significantly decreased after GD compared 
to the UD samples. It should be noted that despite the 

decrease in TFC after GD compared to UD, all samples 
showed increased TFC values after ID compared to GD, 
which differs from the TPC results.

Monitoring only TPC and TFC values during 
gastrointestinal digestion would lead to limited 
information, since the bioactivity of distinct types of 
phenolic acids and flavonoids are different from each 
other. Thus, there is also a need for antioxidant activity 
measurements. In this study, both DPPH and CUPRAC 
antioxidant activity assays were used (Table 4). 

Overall, the samples had significantly different levels of 
antioxidant activities from each other, as well as at different 
stages of gastrointestinal digestion (p < 0.05). The DPPH 
results showed that all samples had higher antioxidant activity 
after GD compared to the UD samples. Especially the Ct, Cc, 
and Gtr samples had a remarkable increase in bioactivity of 
70-fold, ~11-fold, and ~4-fold, respectively. However, the 
CUPRAC assay results had a completely different trend; all 
samples except Pa, Ma, and Rr had increased antioxidant 
activity following GD, which then decreased after ID.

Sample
TPC (mg GAE/100 g) TFC (mg CE/100 g)
UD GD ID UD GD ID

Ct 198.3 ± 18.5dC 1602 ± 130bA 938.9 ± 143.6bB 74.0 ± 8.99fC 593.7 ± 169.1aB 1738 ± 122.1aA

Pa 1026 ± 164aA 101.3 ± 17.9fB 86.63 ± 11.20fB 712.0 ± 71.7aA 42.30 ± 5.16dB 62.31 ± 2.01dB

Ca 97.88 ± 11.37eC 274.2 ± 33.87efA 238.7 ± 17.89eB 134.8 ± 16.19efA 67.72 ± 8.06dB 64.97 ± 5.16dB

Ma 366.8 ± 44.47cC 1315 ± 86.3cA 583.9 ± 24.95cB 157.9 ± 15.61deB 190.2 ± 6.46cA 200.2 ± 19.74dA

Cc 146.0 ± 9.65deC 479.6 ± 58.5dA 387.0 ± 13.04dB 176.9 ± 22.7deB 175.7 ± 17.65cB 462.2 ± 19.09cA

Gtr 838.3 ± 66.7bC 2216 ± 121aA 1517 ± 95aB 594.37 ± 32.40bB 468.3 ± 21.36bC 729.8 ± 16.61bA

Rr 305.5 ± 34.7cA 305.2 ± 31.65deA 116.8 ± 8.04fB 383.2 ± 31.35cA 54.47 ± 2.14dB 80.33 ± 1.82eB

Es 48.98 ± 5.16eB 148.6 ± 18.09efA 47.74 ± 5.42fB 171.7 ± 10.09deA 33.75 ± 1.38dC 60.20 ± 1.93dB

Gts 97.93 ± 8.49eB 123.4 ± 6.95fA 85.07 ± 15.26fB 217.2 ± 28.10dA 43.78 ± 3.87dB 67.00 ± 0.61dB

All values are mean ± standard deviation. Different lower-case letters in columns or upper-case letters in rows represent statistically 
significant differences (p < 0.05). UD = undigested; GD = gastric digestion; ID = intestinal digestion.

Table 3. Changes in the TPC and TFC of the samples during in vitro digestion.

Sample
DPPH (mg TE/100 g) CUPRAC (mg TE/100 g)
UD GD ID UD GD ID

Ct 64.65 ± 4.73gC 4531 ± 436aA 3020 ± 116aB 66.92 ± 4.25eC 1492 ± 232bB 3766 ± 80aA

Pa 641.3 ± 63.3aA 191.6 ± 6.32dB 199.3 ± 14.8fB 1306 ± 8.9cA 174.6 ± 32.7dC 216.2 ± 10.0fB

Ca 129.9 ± 10.1fC 339.5 ± 17.5cdA 278.0 ± 22.1efB 327.3 ± 29.0dB 169.8 ± 13.4dC 358.1 ± 12.1eA

Ma 143.7 ± 6.22efC 602.4 ± 50.2cA 526.2 ± 26.0dB 3198 ± 89bA 1665 ± 196bB 1010 ± 45.5dC

Cc 183.3 ± 39.8deC 2083 ± 54.8bA 1554 ± 44cB 44.85 ± 4.69eC 359.5 ± 45.3cdB 1821.8 ± 65.5cA

Gtr 537.5 ± 28.6bC 2225 ± 106bA 1903 ± 76bB 1286 ± 8.77cC 2984 ± 219aA 2762.9 ± 155.6bB

Rr 351.4 ± 27.6cB 469.3 ± 46.2cdA 361.4 ± 36.5eB 4485 ± 57.9aA 528.1 ± 34.8cB 412.1 ± 17.2eC

Es 166.2 ± 7.49defB 356.0 ± 12.1cdA 355.6 ± 36.7eA 31.05 ± 3.96eC 426.1 ± 47.1cdA 312.7 ± 4.9efB

Gts 210.6 ± 20.9dC 350.3 ± 13.9cdA 257.4 ± 23.7efB 368.8 ± 60.1dA 199.1 ± 13.8dB 350.1 ± 9.5eA

All values are mean ± standard deviation. Different lower-case letters in columns or upper-case letters in rows represent statistically 
significant differences (p < 0.05). UD = undigested; GD = gastric digestion; ID = intestinal digestion.

Table 4. Changes in the antioxidant activity of the samples during in vitro digestion.
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3.2. Chromatographic analysis
The TPC values of the UD samples as determined by the 
FC method correlated with the chromatographic results 
(Table 5). Also in accordance with the FC method, Pa 
showed the highest TPC (677.48 ± 113.6 mg/100 g), and 
the lowest value was found in Es (1.58 ± 0.44 mg/100 g). 
However, significantly lower TPC values were obtained for 
all samples based on the HPLC-PDA, and, inconsistent 
with the FC results, most samples had decreased TPC 

values following both GD and ID. On the other hand, both 
significant increases and decreases were observed in each 
phenolic content during in vitro gastrointestinal digestion 
compared to the UD samples (p < 0.05).

4. Discussion
Among all the undigested samples, the lowest TPC values 
were determined for the stem samples (Es and Gts). This can 
be attributed to the fact that phenolic compounds mostly 

Sample Phenolic compound UD (mg/100g) GD (mg/100g) ID (mg/100g)

Ct

Gallic acid 2.75 ± 0.00b 1.95 ± 0.12c 8.36 ± 0.05a

p-coumaric acid 2.98 ± 0.00a 0.51 ± 0.05c 0.76 ± 0.19b

Rutin 2.93 ± 0.00 nd nd
Quercetin 1.01 ± 0.00 nd nd

Pa

Gallic Acid 0.55 ± 0.11b 0.59 ± 0.17b 1.41 ± 0.28a

Protocatechuic acid 1.17 ± 0.00 nd nd
Syringic acid 16.55 ± 0.49a 3.69 ± 0.82b 2.07 ± 0.35c

Chlorogenic acid 488.25 ± 84.13a 12.51 ± 1.81b 0.43 ± 0.00b

p-coumaric acid 8.60 ± 0.08 0.33 ± 0.00 nd
Rutin 160.70 ± 28.15 3.42 ± 0.20 nd
Quercetin 1.66 ± 0.43 nd nd

Ca
Gallic acid 0.45 ± 0.02c 15.85 ± 2.17a 6.28 ± 1.05b

4-hydroxybenzoic acid 0.79 ± 0.10b 2.47 ± 0.25a 0.31 ± 0.05c

Syringic acid 4.19 ± 0.41b 6.85 ± 0.17a 6.57 ± 1.25a

Ma

Syringic acid 1.92 ± 0.70c 8.00 ± 1.80b 10.88 ± 0.42a

Chlorogenic acid 8.60 ± 0.13 nd nd
p-coumaric acid 0.52 ± 0.05b 0.56 ± 0.02b 1.09 ± 0.00a

Rutin 14.17 ± 1.44a 8.57 ± 0.79b 2.27 ± 0.19c

Cc

Gallic acid 0.56 ± 0.06b 0.70 ± 0.24b 1.12 ± 0.00a

Protocatechuic acid 5.89 ± 0.34 2.27 ± 0.00 nd
Syringic acid 3.67 ± 0.40a 1.76 ± 0.00b 1.30 ± 0.00b

Quercetin 0.46 ± 0.03 nd nd

Gtr

Gallic acid 1.06 ± 0.08c 1.42 ± 0.20b 3.37 ± 0.25a

Syringic acid 8.53 ± 0.26a 3.21 ± 0.01c 4.00 ± 0.18b

Chlorogenic acid 490.38 ± 29.91 13.45 ± 3.81 nd
p-coumaric acid 1.23 ± 0.20 1.12 ± 0.02 nd

Rr

Gallic acid 0.45 ± 0.08c 1.59 ± 0.44b 3.11 ± 0.12a

Syringic acid 2.49 ± 0.22b 3.21 ± 0.01b 4.35 ± 0.68a

Epicatechin 9.46 ± 0.63 4.05 ± 0.04 nd
p-coumaric acid 0.50 ± 0.14 0.30 ± 0.09 nd

Es
Gallic acid 0.63 ± 0.18b 1.03 ± 0.02b 2.69 ± 0.45a

Chlorogenic acid 0.95 ± 0.26 0.95 ± 0.14 nd

Gts
Chlorogenic acid 2.80 ± 0.64b 8.57 ± 0.21a 0.80 ± 0.01c

Rutin 5.89 ± 0.24 1.28 ± 0.19 nd
Quercetin 0.62 ± 0.06 nd nd

Different lower-case letters in the rows show statistically significant differences (p < 0.05). UD = undigested; GD = gastric digestion; ID 
= intestinal digestion; nd = not detected.

Table 5. Changes in the individual phenolic compounds of the samples during simulated in vitro gastrointestinal digestion.
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accumulate in leaves due to their role in photosynthesis 
and defense against physiological stress (Chowdhary et al., 
2022). Also, the robust structure of stem tissue might have 
resulted in poor extraction of these compounds. After 
GD, most plants showed a significant increase in TPC 
values (p < 0.05), while a decrease was observed for all 
samples after ID compared to the gastric phase. This type 
of initial increase has been reported elsewhere as linked 
to the release of bound phenolics due to acidic digestion 
(Kamiloglu et al., 2022). Moreover, the later reduction in 
phenolic compounds may be linked to these compounds 
being prone to oxidation, polymerization, transformation, 
and complex formation with metal ions and proteins 
(Velderrain-Rodríguez et al., 2014).

Similar to the TPC result, the highest TFC value was 
determined in Pa as 712.0 ± 71.7 mg CE/100g. The TFC 
of all samples except Ct and Ma decreased after the gastric 
phase. In parallel with these findings, previous studies 
determined a reduction in TFC values after GD, which 
may be associated with pH conditions. At an acidic pH, 
flavonoid-protease complexes may form as a result of the 
interaction of the flavonoids with protease. It has been 
reported that depending on the gastric or intestinal pH 
circumstances, the strength of binding between catechin 
and digestive enzymes can vary. The content of dissolved 
flavonoids in low-pH solutions may be reduced by the 
attachment of flavonoids to pepsin (Su et al., 2018). 
However, all samples except Pa had a TFC increase 
following ID, in contrast with the TPC results. Qin et 
al. (2018) reported that several phenolic compounds are 
differently affected by intestinal enzymes that can release 
nonextractible phenolic compounds based on their 
structural properties, and these compounds can still be 
released during ID. 

Following ID, the second phase of digestion, the 
antioxidant activity of the Ct, Cc, and Gtr samples, which 
increased after the GD phase according to the CUPRAC 
assay, had somewhat decreased values, as analyzed by 
the DPPH assay. As discussed before, the results from 
both antioxidant activity assays did not complement the 
TPC values throughout digestion; this may be due to the 
unselective nature of the FC assay that might have led 
to misinterpretation of the phenolic compound content 
(Kamiloglu et al., 2017). There was a better correlation 
antioxidant activity and TPC according to the FC assay, 
compared to the TPC obtained from the HPLC-PDA. In 
addition, the results of the two antioxidant assays differ 
from each other. It has been reported that the CUPRAC 
assay includes chemicals soluble in both organic and 
aqueous solvents, whereas DPPH is mainly soluble in 
organic solvents, which limits the determination of the 
antioxidant activity of hydrophilic compounds (Özyürek 
et al., 2011).

Although the FC assay is currently one of the most 
widely used, efficient, and simplest methods to evaluate 
phenolic contents of foods, it has some drawbacks because 
of low specificity. According to reports, many nonphenolic 
compounds that are chemically similar, such as bioactive 
peptides, may interfere with the assay results; the FC 
reagent may be decreased by such compounds, so it is 
nonspecific to phenolics. Therefore, in the present study, 
HPLC-PDA was also applied to determine the individual 
phenolic contents of the undigested and digested samples. 
In comparison with the FC method, TPC values were 
found to be significantly lower from HPLC-PDA. This may 
be related to the FC reagent not being specific to phenolics 
and possibly being affected by reducing sugars and organic 
acids (Batista et al., 2017). Different phenolic compounds 
were detected in the samples. Gallic acid, syringic acid, 
chlorogenic acid, and p-coumaric acid were mostly found 
in the samples. Gallic acid increased during both phases 
of gastrointestinal digestion, except for the samples Ct and 
Ca. The rise in gallic acid level may be directly linked to 
the gallotannin hydrolysis within the plants. Moreover, the 
bioaccessibility of the phenolic compounds may increase 
significantly when the acidic environment of the stomach 
changes to the slightly alkaline condition of the intestinal 
phase, suggesting that the release of compounds from the 
plant matrix is allowed by the intestinal conditions (de 
Paulo Farias et al., 2021). Following the gastrointestinal 
digestion, chlorogenic acid, which was at a high level 
prior to digestion, drastically decreased in the Pa, Ma, 
and Gtr samples, but increased in the Gts sample. Pa 
(11.5%), Ma (8.02%), and Gtr (~24.7%) are rich in fiber 
content (Ali et al., 2015; Mehmood Abbasi et al., 2016; 
Esbati et al., 2021). The bioaccessibility of phenolics may 
be limited by interaction with fiber that is released during 
digestion because when bioactive compounds interact 
with fiber in gastrointestinal digestion fluids, they become 
minimally extractable and soluble (Lucas-González et al., 
2018). Therefore, the complexity of the food matrix, the 
formation of phenolic metabolites, and the environmental 
conditions may affect the individual phenolics differently 
during gastrointestinal digestion.

5. Conclusions 
Edible plants and fruits have been commonly consumed as 
an antioxidant source linked to several disease treatments. 
This study aimed to examine the TPC, TFC, and total 
antioxidant capacities of some plants as well as the 
bioaccessibility of phenolics in plants using a simulated in 
vitro digestion procedure. It can be deduced that regular 
intake of the edible plants analyzed in this study may have 
positive effects on health due to their high antioxidant 
activity. The highest TPC and TFC values among all 
undigested samples were found in Pa (1026 ± 164 mg 
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GAE/100 g and 712.0 ± 71.7 mg CE/100 g, respectively). 
The lowest TPC (48.98 ± 5.16 mg GAE/100g) was detected 
in undigested Es, and Ct had the lowest TFC (74.0 ± 8.99 
mg CE/100 g). Most of the samples had increased TPC 
values after in vitro digestion, whereas most of their 
TFC values diminished. Moreover, when correlated 
with the TPC, the antioxidant activity of most samples 
decreased according to the CUPRAC assay, whereas 
there was an increase compared to the DPPH method. 
Considering these results, phenolic compound levels 
and their antioxidant capacities both varied depending 

on the interaction of different types of enzymes released 
during digestion with a complex food matrix and the 
conditions of the digestive environment (low or alkaline 
pH). As a next stage, conducting in vitro and Caco-2 cell 
culture-based assays together to evaluate the fate of plant 
phenolic contents in the human digestive system may 
useful to assess bioaccessibility.

Funding statement and conflict of interest disclosure
This research received no external funding. The authors 
declare no conflicts of interest.

References

Ali S, Masud T, Abbasi KS, Mahmood T, Hussain A (2015). Apricot: 
nutritional potentials and health benefits- a review. Annals Food 
Science and Technology 16 (1): 175-189.

Apak R, Güçlü K, Özyürek M, Karademir SE (2004). Novel total 
antioxidant capacity index for dietary polyphenols and vitamins 
C and E, using their cupric ion reducing capability in the presence 
of neocuproine: CUPRAC method. Journal of Agricultural and 
Food Chemistry 52 (26): 7970-7981. https://doi.org/10.1021/
jf048741x 

Batista ÂG, da Silva JK, Betim Cazarin CB, Biasoto ACT, Sawaya 
ACHF et al. (2017). Red-jambo (Syzygium malaccense): bioactive 
compounds in fruits and leaves. LWT-Food Science and 
Technology 76: 284-291. https://doi.org/10.1016/j.lwt.2016.05.013

Bhandari PR. (2015). Crocus sativus L. (saffron) for cancer 
chemoprevention: a mini review. Journal of Traditional and 
Complementary Medicine 5 (2): 81-87. https://doi.org/10.1016/j.
jtcme.2014.10.009

Borelli T, Hunter D, Powell B, Ulian T, Mattana E et al. (2020). Born to 
eat wild: an integrated conservation approach to secure wild food 
plants for food security and nutrition. Plants 9 (10): 1299. https://
doi.org/10.3390/plants9101299

Capanoglu E, Beekwilder J, Boyacioglu D, Hall R, de Vos R (2008). 
Changes in antioxidant and metabolite profiles during production 
of tomato paste. Journal of Agricultural and Food Chemistry 56 
(3): 964-973. https://doi.org/10.1021/jf072990e

Chowdhary V, Alooparampil S, Pandya RV, Tank JG. (2022). 
Physiological function of phenolic compounds in plant defense 
system. In: Phenolic Compounds. Chemistry, Synthesis, Diversity, 
Non-Conventional Industrial, Pharmaceutical and Therapeutic 
Applications. Rijeka, Croatia: IntechOpen, pp. 1-9. https://doi.
org/10.5772/intechopen.101131

Çoruh N, Sağdıçoğlu Celep AG, Özgökçe F, İşcan M (2007). Antioxidant 
capacities of Gundelia tournefortii L. extracts and inhibition on 
glutathione-S-transferase activity. Food Chemistry 100 (3): 1249-
1253. https://doi.org/10.1016/j.foodchem.2005.12.008

de Paulo Farias D, de Araújo FF, Neri-Numa IA, Dias-Audibert 
FL, Delafiori J et al. (2021). Effect of in vitro digestion on 
the bioaccessibility and bioactivity of phenolic compounds 
in fractions of Eugenia pyriformis fruit. Food Research 
International 150: 110767. https://doi.org/10.1016/j.
foodres.2021.110767

Devi B, Sharma N, Sharma D, Jeet K (2013). Morus alba Linn: 
a phytopharmacological review. International Journal of 
Pharmacy and Pharmaceutical Sciences 5: 14-18.

Dewanto V, Wu X, Adom KK, Liu RH. (2002). Thermal processing 
enhances the nutritional value of  tomatoes by increasing 
total antioxidant activity. Journal of Agricultural and Food 
Chemistry 50 (10): 3010-3014. https://doi.org/10.1021/
jf0115589

Dogan Y (2012). Traditionally used wild edible greens in the 
Aegean Region of Turkey. Acta Societatis Botanicorum 
Poloniae 81 (4): 329-342. https://doi.org/10.5586/
asbp.2012.037

Esbati M, Farzadmehr J, Foroughi A, Rahdari MR, Rodrigo-
Comino J (2021). Assessment of the nutritional value of 
Gundelia tournefortii during its growth stages as a key 
element in the Senowbar rangeland ecosystem, Northeast 
of Iran. International Journal of Environmental Science 
and Technology 18 (7): 1731-1738. https://doi.org/10.1007/
s13762-020-02905-8

Fernández-Ruiz V, Morales P, Ruiz-Rodríguez BM, Isasa ET 
(2016). Nutrients and bioactive compounds in wild fruits 
through different continents. In: Wild Plants, Mushrooms 
and Nuts: Functional Food Properties and Applications. 
John Wiley & Sons, Ltd, pp. 263-314. https://doi.
org/10.1002/9781118944653.ch8

Gecibesler IH (2019). Antioxidant activity and phenolic profile 
of Turkish Celtis tournefortii. Chemistry of Natural 
Compounds 55 (4): 738-742. https://doi.org/10.1007/
s10600-019-02796-3



ÖZKAN et al. / Turk J Agric For

9

Ghaffari S, Roshanravan N (2019). Saffron; an updated review on 
biological properties with special focus on cardiovascular 
effects. Biomedicine & Pharmacotherapy 109: 21-27. https://
doi.org/10.1016/j.biopha.2018.10.031

Grivetti LE, Ogle BM (2000). Value of traditional foods in meeting 
macro- and micronutrient needs: The wild plant connection. 
Nutrition Research Reviews 13 (1): 31-46. https://doi.
org/10.1079/095442200108728990 

Hacıseferoğulları H, Özcan MM, Arslan D, Ünver A 
(2012). Biochemical compositional and technological 
characterizations of black and white myrtle (Myrtus 
communis L.) fruits. Journal of Food Science and Technology 
49 (1): 82-88. https://doi.org/10.1007/s13197-011-0253-z

Hara K, Someya T, Sano K, Sagane Y, Watanabe T et al. (2018). 
Antioxidant activities of traditional plants in Sri Lanka by 
DPPH free radical-scavenging assay. Data in Brief 17: 870-
875. https://doi.org/10.1016/j.dib.2018.02.013

Hunter D, Borelli T, Beltrame DMO, Oliveira CNS, Coradin L et al. 
(2019). The potential of neglected and underutilized species 
for improving diets and nutrition. Planta 250 (3): 709-729. 
https://doi.org/10.1007/s00425-019-03169-4

Kamiloglu S, Ozdal T, Tomas M, Capanoglu E (2022). Oil matrix 
modulates the bioaccessibility of polyphenols: A study of 
salad dressing formulation with industrial broccoli by-
products and lemon juice. Journal of the Science of Food and 
Agriculture 102 (12): 5368-5377. https://doi.org/10.1002/
jsfa.11890

Kamiloglu S, Ozkan G, Isik H, Horoz O, Van Camp J et al. 
(2017). Black carrot pomace as a source of polyphenols for 
enhancing the nutritional value of cake: An in vitro digestion 
study with a standardized static model. LWT-Food Science 
and Technology 77: 475-481. https://doi.org/10.1016/j.
lwt.2016.12.002

Keser S, Keser F, Karatepe M, Kaygili O, Tekin S et al. (2020). 
Bioactive contents, In vitro antiradical, antimicrobial, and 
cytotoxic properties of rhubarb (Rheum ribes L.) extracts. 
Natural Product Research 34 (23): 3353-3357. https://doi.or
g/10.1080/14786419.2018.1560294

Kitic D, Miladinovic B, Randjelovic M, Szopa A, Sharifi-Rad J et 
al. (2022). Anticancer potential and other pharmacological 
properties of Prunus armeniaca L.: an updated overview. 
Plants 11 (14): 1885. https://doi.org/10.3390/plants11141885

Lorenzo JM, Estévez M, Barba FJ, Thirumdas R, Franco D et al. 
(2019). Polyphenols: bioaccessibility and bioavailability of 
bioactive components. In: Innovative Thermal and Non-
Thermal Processing, Bioaccessibility and Bioavailability of 
Nutrients and Bioactive Compounds. Woodhead Publishing, 
pp. 309-332. https://doi.org/10.1016/B978-0-12-814174-
8.00011-1

Lucas-González R, Viuda-Martos M, Pérez-Alvarez JA, Fernández-
López J (2018). In vitro digestion models suitable for foods: 
opportunities for new fields of application and challenges. 
Food Research International 107: 423-436. https://doi.
org/10.1016/j.foodres.2018.02.055

Mehmood Abbasi A, Shah MH, Guo X, Khan N (2016). Comparison of 
nutritional value, antioxidant potential, and risk assessment of the 
mulberry (Morus) fruits. International Journal of Fruit Science 16 
(2): 113-134. https://doi.org/10.1080/15538362.2015.1061960

Minekus M, Alminger M, Alvito P, Ballance S, Bohn T et al. (2014). A 
standardised static in vitro digestion method suitable for food - 
an international consensus. Food and Function 5 (6): 1113-1124. 
https://doi.org/10.1039/c3fo60702j

Noroozi J, Talebi A, Doostmohammadi M, Bagheri A. (2020). The Zagros 
Mountain Range. In: Plant Biogeography and Vegetation of High 
Mountains of Central and South-West Asia. Switzerland: Springer 
Cham, pp. 185-214. https://doi.org/10.1007/978-3-030-45212-4

Ozkan G, Kostka T, Dräger G, Capanoglu E, Esatbeyoglu T (2022). 
Bioaccessibility and transepithelial transportation of cranberry 
bush (Viburnum opulus) phenolics: Effects of non-thermal 
processing and food matrix. Food Chemistry 380: 132036. https://
doi.org/10.1016/j.foodchem.2021.132036

Özyürek M, Güçlü K, Apak R (2011). The main and modified 
CUPRAC methods of antioxidant measurement. Trends in 
Analytical Chemistry 30 (4): 652-664. https://doi.org/10.1016/j.
trac.2010.11.016

Qin Y, Wang L, Liu Y, Zhang Q, Li Y et al. (2018). Release of phenolics 
compounds from Rubus idaeus L. dried fruits and seeds during 
simulated in vitro digestion and their bio-activities. Journal 
of Functional Foods 46: 57-65. https://doi.org/10.1016/j.
jff.2018.04.046

Shakeri R, Savari B, Sheikholeslami MN, Radjabian T, Khorshidi J et al. 
(2022). Untargeted metabolomics analysis of Crocus cancellatus 
subsp. damascenus (Herb.) B. Mathew Stigmas and their 
anticarcinogenic effect on breast cancer cells. Evidence-Based 
Complementary and Alternative Medicine 2022 (1): 3861783. 
https://doi.org/10.1155/2022/3861783

Singh KB (1997). Chickpea (Cicer arietinum L.). Field Crops Research 
53 (1): 161-170. https://doi.org/10.1016/S0378-4290(97)00029-4

Singleton VL, Rossi JA Jr (1965). Colorimetry of total phenolics with 
phosphomolybdic acid reagents. American Journal of Enology 
and Viticulture 16 (48): 144-158. https://doi.org/10.5344/
ajev.1965.16.3.144

Su D, Li N, Chen M, Yuan Y, He S et al. (2018). Effects of in vitro digestion 
on the composition of flavonoids and antioxidant activities of the 
lotus leaf at different growth stages. International Journal of Food 
Science & Technology 53 (7): 1631-1639. https://doi.org/10.1111/
ijfs.13746

Tan A, Adanacioglu N, Karabak S, Aykas L, Tas N et al. (2017). 
Biodiversity for food and nutrition: edible wild plant species 
of Aegean Region of Turkey. Anadolu Ege Tarımsal Araştırma 
Enstitüsü Dergisi 27 (2): 1-8.

Tegin İ, Hallaç B, Sabancı N, Sadik B, Fidan M et al. (2024). A 
broad assessment of Eremurus spectabilis M. Bieb: Chemical 
and elemental composition, total phenolic and antimicrobial 
activity analysis, and quantum chemical calculations of radical 
scavenging potential. International Journal of Environmental 
Health Research 34 (4): 2124-2139. https://doi.org/10.1080/09
603123.2023.2214100



ÖZKAN et al. / Turk J Agric For

10

Trichopoulou A, Vasilopoulou E, Hollman P, Chamalides Ch, Foufa 
E et al. (2000). Nutritional composition and flavonoid content 
of edible wild greens and green pies: A potential rich source 
of antioxidant nutrients in the Mediterranean diet. Food 
Chemistry 70 (3): 319-323. https://doi.org/10.1016/S0308-
8146(00)00091-1

Velderrain-Rodríguez GR, Palafox-Carlos H, Wall-Medrano A, 
Ayala-Zavala JF, Chen CYO et al. (2014). Phenolic compounds: 
their journey after intake. Food & Function 5 (2): 189-197. 
https://doi.org/10.1039/C3FO60361J

Yaribeygi H, Zare V, Butler AE, Barreto GE, Sahebkar A (2019). 
Antidiabetic potential of saffron and its active constituents. 
Journal of Cellular Physiology 234 (6): 8610-8617. https://doi.
org/10.1002/jcp.27843

Yücedag C, Cemal H (2008). The studies on germination of 
Mediterranean Hackberry (Celtis australis L.) and Oriental 
Hackberry (Celtis tournefortii Lam.) seeds. Süleyman Demirel 
Üniversitesi Fen Bilimleri Enstitüsü Dergisi 12 (3): 182 (in 
Turkish with an abstract in English).

Zielinski AAF, Haminiuk CWI, Alberti A, Nogueira A, Demiate 
IM et al. (2014). A comparative study of the phenolic 
compounds and the in vitro antioxidant activity of different 
Brazilian teas using multivariate statistical techniques. Food 
Research International 60: 246-254. https://doi.org/10.1016/J.
FOODRES.2013.09.010


